[Drug residues in food of animal origin].
This paper reviews literature data on the stability of drug residues in food of animal origin. It was investigated the most important antibacterial, antihelminthic and sedative drugs and growth promoters used in food/producing animal treatments. The effects of storage (at -20 degrees C, 4 degrees C and temperature room) and a range of cooking processes (boiling, frying, roasting, grilling, microwaving) on residues was studied. The results are summarized in tables and showed that degradation and biological activity were varied between 0 and 100%.